
 Peel and chop the vegetables into even sized pieces (about 2cm chunks) and place in the  

bottom of slow cooker.  

 Sprinkle the cornflour over the lamb, mix gently until coated and then transfer the to the  

slow cooker.  

 In a jug, mix together the stock cube, yeast extract, herbs and hot water. Once the stock  

cube has dissolved pour the liquid into the slow cooker.   

 Place the lid on the slow cooker and cook the Cawl on LOW for 8 hours.   

 Once cooked, carefully mix everything together and serve the Cawl with some bread and 

butter. 

 

 

chopping board, sharp knife,  

vegetable peeler, teaspoon,  

measuring jug,  fork  

 4 

 

15 minutes 

8 hours LOW 

4 hours HIGH 

 mustard, celery (in stock) 

1 onion  

1 leek  

2 carrots  

1 parsnip   

1/2 small swede 

2 medium potatoes  

300g lamb stewing pieces  

1 teaspoon cornflour  

1 vegetable stock cube 

1 teaspoon yeast extract (e.g. marmite)  

1 teaspoon mixed herbs  

1 teaspoon dried parsley 

300ml hot water  Always place the vegetables at the bottom of the cooker, as these will take the longest to cook. 

Try not to remove the lid of the slow cooker too often, as this will increase the cooking time.  

Any leftovers can be cooled and refrigerated for up to 2 days, or frozen for up to 1 month.   



 

* Prepare the vegetables and place in the 

bottom of the slow cooker.  

* Peel and chop the onion into small 

pieces*. 

* Peel and wash the leek, then cut   

into 1cm slices.  

* Peel and cut the carrot and parsnip 

into 1cm thick slices. 

* Peel and cut the swede and           

potatoes into 2cm chunks. 

 

 

 

Remember: To stop your eyes from  watering,   

leave the root on the onion while   cutting.  

   

  

* Sprinkle the cornflour over the lamb and 

mix gently until coated.   

* Place the lamb pieces on top of the    

vegetables.  

* In a jug, mix together the stock cube, 

yeast extract, herbs and hot water. 

* Once the stock cube has dissolved, 

carefully pour the liquid into the slow  

      cooker.   

* Put the lid on the slow cooker and cook 

on LOW for 8 hours.  

 

 

 

Remember: try not to remove the lid of the slow 

cooker too often, as this will increase the  

cooking time.  

* Once cooked, remove the lid and     

carefully mix everything together.  

* Serve the Cawl with some crusty rolls or 

wholemeal bread and butter.  

 

Handy Hint! 

Any leftover Cawl can be cooled and               

refrigerated for up to 2 days, or frozen for       

up to 1 month.   

 

 

 

 


